[The development of a method for isolating and the study of the properties of an extract of the allergens from granary mites].
The method for obtaining allergenic extracts from T. putrescentiae bodies has been developed. As nutrient medium for the cultivation of these mites oat flour has been selected: it has no allergenic cross-reactive properties with T. putrescentiae. Some physico-chemical properties and specific activity of allergenic extracts obtained from these mites were studied. Protein content in these extracts has been found to vary from 0.93 to 0.26 mg/ml, depending on extraction conditions. Protein constitutes 1.5-30.0% of the dry substance of the allergen. After lyophilization the allergen becomes grayish-white powder, readily soluble in water and aqueous saline solutions. In addition, allergenic extracts from T. putrescentiae have pronounced capacity for binding specific IgE antibodies in the sera of patients sensitized to storage mites of this species, which has been confirmed by RAST inhibition and ELISA. Lyophilization produces no changes in the properties and activity of T. putrescentiae allergenic extracts.